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Measure all spices into a bowl and mix thoroughly before touching the

meat

Massage spice blend into minced meat until sticky or rub into cubed meat

with a small amount of oil

Cover and refrigerate seasoned meat for at least one hour, ideally

overnight

Bring meat to room temperature half an hour before grilling

Oil grill grates lightly and cook over medium-high heat, turning every few

minutes

Rest cooked kebabs briefly before serving to let juices redistribute

Store leftover spice blend in an airtight jar away from heat and light

Use mixed blends within a month for brightest flavour
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